
Pitctifork *16 in photos 3 Mind your seat on the CTA 4 What Biackhawks binge-watch 8 





TUESDAY, JULY 19, 2016 I REDEYE 


BY SAMANTHA NELSON FOR REDEYE I REDEYE@REDEYECHICAGOOOM » GET MORE SPONTANEOUS EAT DRINK. DO. IDEAS AT REDEYECHICAGO.COM 


EAT 

PERUVIAN NATIONAL 
HOLIDAYS MENU 
Tanta 

118 W. Grand Ave. 312-222-9700 
Chef Jesus Delgado teamed 
up with chefs from La Mar 
San Francisco and Miami to 
create a special menu of- 
fered throughout July featur- 
ing tiradito, a dish made from 
raw whitefish, scallops and 
king crab ($22), and pork bel- 
ly skewers with pickle salad 
($14). 5 p.m. 

LOBSTER FEST 
5haw*s Crab House 

21 £ Hubbard St 312-527-2722 

Try different preparations of 
the seasonal seafood includ- 
ing lobster fettuccini ($34), 
lobster mac ’n’ cheese ($20) 
and lobster maki ($16) during 
the River North restaurant’s 
annual monthlong celebra- 
tion. 11:30 a.m.-IO p.m. 



COGNAC CLASSIC 
WEEK 

Various locations 

Try cocktails made using 
Hennessy VSOP Privilege 
at 21 bars throughout the 
city through Thursday 
including a French 75 
at The Promontory 
($10) and salted pretzel 
sazerac at The Broken 
Shaker ($13). Visit liquor, 
com/series/cognac- 
classics-week-chicago 
for a list of participating 
spots. 


NATIONAL 
DAIQUIRI DAY 
Tallboy Taco 

325 W. Huron St 
312-488-4917 


The River North spot 
celebrates by serving $8 
versions of the rum drink 
flavored with habanero 
ginger lime, raspberry 
lemon and spiced 

11 a.m.-IO p.m. 



‘BETWEEN RIVERSIDE AND CRAZY’ 
Steppenwolf Theatre 

1650 N. Halsted St 312-335-1650 

See the Chicago premiere of Stephen Adly 
Guirgis’ Pulitzer Prize-winning drama about 
an ex-cop living with his ex-con son in one 
of the last rent-stabilized apartments in 
Manhattan. 7:30 p.m. $20-$64. 

Tickets: steppenwolf.org 




TUESDAY 

TT69 

Nice & warm 



WEDNESDAY 

8671 

Getting hotter 



THURSDAY 

9475 

Oh. Em. Gee. 


HAPPY HOUR OF THE DAT 


Order a $9 cocktail off the happy hour menu at Arbella (112 W. Grand Ave. 312-846-6654) from 4-6 p.m. and you’ll get two free Spanish-inspired bites. 


The average certified project manager earns $1 1 1,824 
a year for making sure everything runs smoothly. 



THE QUINLAN BUSINESS EDGE MANAGEMENT CERTIFICATE 

Stand out from the crowd with a certificate from the nationally ranked Quinlan School of Business. 
Gain business fundamentals today for a competitive edge tomorrow. 

Finance • Strategy • Marketing • Accounting 

Sept. 13-Nov. 15 (10 consecutive Tuesday evenings) • Water Tower Campus 
Executive Education • 312.915.6781 • LUC.edu/edge 


Earn your credentials in only five days at Loyola's 
convenient Water Tower Campus. 

September 19-23 or December 12-16 
Executive Education • 312.915.6781 • LUC.edu/PM redeye 


LOYOLA 


UNIVERSITY CHICAGO 



QUINLAN 

SCHOOL of BUSINESS 


Source: PMI Project Management Salary Survey, Seventh Edition 


LOYOLA 


UNIVERSITY CHICAGO 



QUINLAN 

SCHOOL of BUSINESS 
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’Fork yeah! 

The biggest storyline going into Pitchfork was the fact that there weren’t marquee-caliber 
names headlining, like last year’s Wilco, Chance the Rapper and Sleater-Kinney That didn’t 
matter with Sufjan Stevens’ joyous party on Saturday, and sexy fun R&B acts Jeremih and 
Miguel leading up to FKA Twigs’ (top right) cerebrally sensual set Sunday Add to that pretty 
damn perfect fest weather— even if you’re counting a little bit of rain early Friday and a 
somewhat sticky Sunday— and you’ve got a hitchless Pitchfork. See you all next year! 

-REDEYE; PHOTOS BY LENNY GILMORE/REDEYE 
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Connecting 
you to Chicago’s < 
greatest 
music festivai. ^ 

Want to score a pair of tickets to the 
exclusive Perry Farrell after party? 

Visit any Chicago metro Verizon retail location 
through July 27 for your chance to win. 

101wkqx.com/afterparty 


Complimentary trolley rides 
all festival weekend. 

Fri. July 29 1 Sat. July 30 1 Sun. July 31 

redeyechicago.com/concert 


verizon'^ 



motomocis 







Visit any Chicago metro Verizon retail location during open store hours within the Contest Period and sign up via 
the Contest URL on the designated Motorola device as indicated in each store. Must complete the full entry form. 
All entries must be received by 11:59 pm CT on Wednesday, July 27th 2016 to be eligible for the tickets. 


/the chatter / JOIN THE CONVERSATION 


What did I just sit in? 


For anyone who’s 
second-guessed sitting 
down on the CTA, 
you’re not alone. Be- 
cause who knows what 
inconspicuous sub- 
stance could be lurking 
amidst the fabric on 
those seats? (Frankly 
Fd rather not.) 

Newark’s transit 
system has the right 
idea— hard plastic 
seats. Comfortable? 
Absolutely not. But nothing says “Fm confi- 
dent Fll have a dry bum when I stand up” like 
a smooth bench absent of liquid. Unfortunate- 
ly we take a gamble every time we plop our 
derrieres on the CTAs textile-covered seats. 

Sam Matthew, a 31-year-old Logan Square 
resident, was riding the Blue Line to work one 
morning when he took that gamble and ended 
up on the losing side. This is a lightly edited 
excerpt from an email he sent me: 

“Today like any other day I took the 
Blue Line to work. I boarded the train, 

I saw an empty seat, I checked for any 
obvious signs of food or debris (a habit 
borne by my OCD) and I sat down next to 
another work-bound Chicagoan. The ride 
itself was uneventful. Upon disembarking 
from the train I noticed that my butt and 
my lower back felt wet. Not just damp, but 
soaked from shirt to jeans to boxers. ‘Oh 
{bleep},’ I thought. ‘What did I sit in?’ 

“I rushed to work and went directly to 
the gym in my office building. I disrobed in 
the locker room and found a dark yellow/ 
brown stain on the tail of my white shirt. 
My jeans were wet, my wallet was wet, 
and my boxers were wet. I took pictures 
of my wet boxers because I felt like I 
needed some evidence, and then I changed 
into my gym clothes. Finally my morbid 
curiosity got the best of me. I brought the 
soiled CTA clothes to my face and inhaled 
through my nose. They smeUed strongly 
of stale beer. I mean, Fm telling myself 
that the smell was stale beer. In reality it 


was either stale beer or the stale urine of a 
person who drinks nothing but beer. 

“I tossed my damp clothes in a garbage 
bag, took an Uber home, showered, 
changed clothes and then Ubered back 
to work. 

“Look, I can deal with the stain on my 
shirt. If I can’t, hopefully I can find a dry 
cleaner that can. (I really like that shirt.) 
And I’m not one of those hardcore denim 
fans that tries to go for months without 
washing their jeans, so I don’t mind 
throwing those in the hamper. However, 

I was late to work. Very late. That’s not 
good. And this whole experience put a 
real damper (pun intended) on my day” 

The CTA has had fabric seating on its 
trains and buses since the early ’90s. 

“They have Kevlar fabric, which makes 
the seats difficult to deface,” CTA spokes- 
man Jeff Tolman said. “They have anti-slide 
properties that provide support and keep 
you stationary in your seat, and the seats in 
the newest cars ... have anti-stain and anti- 
microbial properties, meaning they are hard 
to stain and resistant to certain bacteria.” 

He said the CTA has received positive and 
negative feedback on the fabric seating. While 
some like the comfort (don’t get me started on 
that scratchy fabric on my bare legs), others 
have expressed concern over the perceived 
cleanliness (*cough* for good reason *cough*). 

“Our staff cleans the cars before and after 
service to make sure they’re clean,” Tolman 
said. “We take care of any issues before it 
goes back into service, if there are any issues.” 

‘And while we have had complaints about 
fabric seating, we have began testing hard back 
seating on a handful of buses, as part of con- 
tinuing efforts to modernize our fleet,” he said. 

If ever you find yourself in ass-drenched 
pants on the CTA, tell the operator or cus- 
tomer service. CTA said they have employees 
inspecting the cars and buses throughout the 
day as well as in the morning and evening. 

THE TRANSIT DIARIES RUNS IN REDEYE’S PRINT EDITION 
EVERY TUESDAY ON PAGE 4. IF YOU HAVE A STORY YOU’D 
LIKE TO SHARE. EMAIL US AT REDEYE@REDEYECHICAGO.COM 
WITH “TRANSIT DIARIES’’ IN THE SUBJECT LINE. 



TRANSIT DIARIES 


Rianne 

Coale 

» rcoale@recleye 
chicago.com 

» @RianneCoale 


A 

QEhicago QTribunc 

publication 
redeyechicago.com 

General Manager: 

Maggie Wartik, @mwartik 
mwartik@redeyechicago.com 


CONTACT US 
Newsroom: 312-222-4970 
redeye@redeyechicago.com 

Advertising: 312 527 8077 
advertisingredeye@tribune.com 

Classifieds: 312-222-2222 

Circulation: 

redservice@tribune.com 




ASIBOFTHETRIB 

RedEye, a Chicago Tribune publica- 
tion, is published five days a week, 
except on certain holidays. Unsolicited 
manuscripts, articles, letters and pic- 
tures sent to the Chicago Tribune are 
sent at the owner’s risk. 

Copyright ©2016 Chicago Tribune 
Company LLC. All rights reserved as to 
the entire content. Not for resale. 
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9 redeye’s 

BUDOBURGERS 


M"™ (Ehicago S^ribune 


INDULGE IN THE 
PERFECT PAIRING 

JULY 26-28 


For three days only, join us at a pop up burger Joint 
to see what’s between the buns. Let Graham Elliot, 

Art Smith, Rey Villalobos and Nicole Pederson impress 
you with their burger-making skills, while sipping on 
an ice cold Bud over lunch. 


REDEYECHICAGO.COM/BURGERS i 



151 W. ERIE AT NORTH LASALLE 
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eat®clrink 


® How not to suck at grilling fish 

“The best way to grill fish is on a clean, hot grill,” said Jeff Mahin, chef-partner 
of Summer House Santa Monica and Stella Barra Pizzeria in Lincoln Park. “Most peo- 
ple do not let the grill get to the proper temperature and end up messing with the fish 
before it’s ready, which causes the fish to stick and rip apart,” Mahin said. First, lightly 
oil the fish. “Too much oil ... and you will get a black, smoky and bad-tasting soot on 
the fish,” he said. Next, clean the grill thoroughly (any remnants from your last cook- 
out will stick to the fish) and test the heat of your grill to make sure it’s hot enough. 
Mahin recommends taking an old rag dipped in a bit of olive oil to lightly brush the 
grill. If the oil sizzles and then smokes, you’re ready to roll. Last, place your fish on the 
grill. “If you feel the need to check the fish, carefully check by lifting up a side-check 
for golden brown sear marks. If they are there, then you can turn the fish.” He recom- 
mends cooking fish to medium. “No one likes dry, overcooked fish,” he said. “Try re- 
moving from the grill about two minutes before you think it is ready and the heat will 
carry over and finish cooking the fish to perfection.” 

BONUS POINTS: “Lay citrus and herbs over the fish while grilling, as this will add 
flavor and some cool chef skills to your toolbox,” Mahin said. 


Best backyard beers 

Try not to obsess over finding the perfect pairing, said Jacob Sembrano, 
head brewer of 2-month-old West Loop brewery and taqueria Cruz Blanca. 
“With something that’s an experience that’s supposed to be as lighthearted 
and easy as grilling ... I think that sometimes we overcomplicate the pro- 
cess of finding a good beer.” That said, here are a few of his suggestions. 


PILSNERS &KOLSHES 

“Both [have] a kind of 
light malt character and 
medium-low bitterness 
that’s really refreshing 
and thirst-quenching.” 


SOURS 

Think goses and Berliner weisses. 
“[It] works exceptionally well with 
barbecued meats, grilled meats, 
smoked meats-anything with 
some heavy char and heavy spices.” 


PALE ALES 

“I tend to go with drier styles of beer; even pale ales are really re- 
freshing when doing this. I try to stay away from really big, rich 
maltier beers like brown ales and stouts and porters ... if it’s 80- 
plus degrees outside and you’re standing over a hot grill, the last 
thing you probably want to be drinking is something really rich.” 


THE MAGIC NUMBER: 5.5 PERCENT 

“Especially if I’m going to be doing mul- 
tiple consumption, I generally like to stick 
in the 5.5 percent ABV and below, some- 
thing I can really throw down and not 
think too much about it.” 


LIGHT IT UP WITH TIPS AND TRICKS FROM LOCAL CHEFS 

By Lisa Arnett i for redeye 

Charcoal or gas? Brats or burgers? Rare, medium or well-done? No matter what side of these debates 
you’re on, chances are you can afford to level up your grill skills for this summer’s backyard barbecues 
and baseball tailgates. Maybe you just invested in your very first Weber, or perhaps you’re a practiced 
grillmaster just looking to up your game. Either way, these thoughtful tips from local chefs will come in 
handy when it comes time to get fired up. lisa arnett is a redeye contributor, ©lisamarnett; lenny gilmore/redeye photo 


© Putalid on it 

“If you close the lid on 
your grill, you are now turning 
your grill into an oven, which is 
great for cooking vegetables,” 
said George Giannoulias, owner 
of Green Street Local in the West 
Loop. “This can also be helpful if 
you need to cook your meats to 
medium-well or well-done.” 


Develop a system— and stick to it 

“Whenever I’m grilling a large number of items, I always work 
from left to right, back to front as I rotate and turn grilled 
items,” said Aaron McKay, executive chef at Mercat a la Planxa 
in the South Loop. “This way, I can tell by where something is 
what my next step will be.” Here’s how he does it: Start with 
your meat or veg at a 45-degree angle. When it has a good 
sear, move it over one row and rotate 90 degrees to the left. 
“This will give you those pretty diamond-shaped grill marks,” 
McKay said. Flip and move to the second side. Repeat the pro- 
cess so that you’re putting raw meat on the left side and tak- 
ing off cooked product on the right side. “This will make you 
more efficient, consistent and reduce the chances of contami- 
nation” between raw and cooked proteins, he said. 


O Beer can 
chicken 
in 5 steps 

According to Darren 
McGraw, chef at 
Ampersand Wine Bar 
in Lincoin Square 

1. Drink the beer. 

2. Season the bird 
inside and out. 

3. Shove empty beer 
can into cavity and po- 
sition bird upright with 
legs facing down. 

4. Add wood chips to 
your grill to achieve 
smoky flavor. 

5. Grill bird-off flame, 
so fat doesn’t cause 
flare-ups. 


O How to rock 

your charcoai griii 

First, invest in a charcoal chimney. 
“Chimneys are super inexpensive, and 
they’re very easy to use,” said Joey Beato, 
executive chef-partner at Community 
Tavern in Portage Park. “What [a lot of 
people] will do is dump all the charcoal in 
the middle, then the grill will be the same 
temperature, which you don’t really want. 
What I like to do is move the charcoal 
where you want it.” For example, pile the 
charcoal on one side for a high-temp sear- 
ing surface. “Once you get your crust, you 
can move [your meat] to the other side 
and you’re not going to get all the flare up 
from the fat. It makes your life lot easier,” 
he said. Beato likes to use wood chips as 
a firestarter; newspaper works, too, but 
whatever you do, don’t commit the car- 
dinal sin of grilling: “Just don’t use lighter 
fluid. It’s horrible,” he said. 


RED 

Einhorn likes fruit-forward wines 
such as syrah or red zinfandel with 
grilled chicken or ribs. “People always 
assume big cabs,” McGraw said. To 
switch it up, he suggests summertime 
reds such as mencia, frappato and 
aged beaujolais. 


WHITE 

“On the white wine side, I pair rieslings with 
everything on and off the grill,” McGraw said. 
“Their versatility is amazing.” 


WHERE MY 
GRIUS AT? 


0 3 tips for killer burgers 

According to Justin Vaiciunas, the new corporate execu- 
tive chef at Bucktown’s WhiriyBaii 

1. GO TO PRESS 

“When prepping your burger, make sure it is evenly pressed 
and also pressed thin. Having a burger that is really thick can 
make the outside become hard and burnt while the center is 
still not cooked to a perfect medium.” 

2. FLIP OUT 

“During the cooking process, never squeeze or press the 
burger. You should flip the burger four times, which means 
taking a half-pound burger and flipping it over [after] 2 min- 
utes and rotating it 90 degrees, then repeating three more 
times.” 

3. GOT BUNS, HUN 

“When your burger is done, throw the buns on the grill-the 
same time you are about to melt the cheese-to soften the 
bread. The best burgers are all about texture and flavor. The 
bun should be soft and not overpower the flavor of the meat. 
I always recommend a potato-style bun.” 


Best grill-side wines 

Mitch Einhorn, owner of at Lush Wine 
& Spirits in West Town and Roscoe 
Village, and Darren McGraw, chef at 
Ampersand Wine Bar, share their picks. 


O Quick and dirty marinade 

“I’ve made something that I like to call ‘Mudd.’ 
It’s leftover herbs that are getting dry or black; I blend 
them in with garlic, shallot and oil until it’s smooth. 

It will come out [looking] like green oil, and I pour it 
over meat to marinate until I’m ready to use it. It’s a 
great way to use up herbs that are about to spoil, and 
it tastes a little different each time!” -Marieia Boiahos, 
executive chef of Mad Sociai in the West Loop 


Oddball grill hack 

Use balled-up aluminum foil to clean the grill 
grate. “It gets between the bars really well, 
and you can reuse or throw away,” said Shaun 
Connolly, executive chef at Presidio in Bucktown. 


© Secret marinade ingredient 

“I like to use pureed kiwi in my marinades,” 
Connolly said. “One kiwi per quart of marinade will 
tenderize without adding much flavor. It’s great for 
ribs, pork shoulder and skirt steaks because it breaks 
down tough connective tissue.” 


PINK 

Yes way, rose! You can’t go wrong when you 
think pink, McGraw said. 
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«liAIICOS*’*THE NIGHT AND WINIOMS’T HERE’SWHAT THEY ARE WATCHING 


By^ScQtlKlng i ruh tiFiIiEye 

I C'^J JliTl onlV'S taOWti i Agt: thf Hhtcktuiwts 

zht Gct^k n. oE l'V. Wht n yuu'rc on. rhc Migf ofTOur 
pcjftcrlj'grooi^rt tl r'a™ric-L-so£ir w;3:icLng.tiouni and hourii o-F 
precious cime, dent feel gjuilty: Wodd-cla-ts athletes do the same 
thtnjr^,, yort-ii lie^lEjne JiseorereJiia imueh durinj^the Ha'w- ks'' 
fjn <:c>nv.fUti<'>cL. 


^Narco^ 

Harms KniQcr ^■iifwnro'J 

I ivns li'nTchlng “ 1 H-wl 
tfiaft B lot. That vwar pro'ta'Mv ttie 
last on& I watching all tlK cpl- 
GUy^ Pih tl^ IP 

Jake ~GiamD nt ThrnrKS." 

^txjht have to get in oh Itmt. 


I BCIUBllv^3^^^1:[Pee^ ^VBteh- 
ing TVthiSEi.Jfnmer]. I don't know 
huhai I'vatieandoli^^ wiUi tli^tun^ 
Pul I haven't liein spending a lot 
of time in l^t of the e-empinei- or 
TV. j^tleaatfnr ihieihai'a iiinre dur- 
ing tl>E season I Pa^T nK^re time 
[lor thn^tldLsing ttie trafvel 


n’halllglftOf' 

Midvthen 

Odan Caitvball rde.rsrMejr^ 

I v^atch more In the M^iitertSme 

bocnusiMMi:^rciEra,^ling5D mucP 

We Ju^t Finished '"ElowJllne.'' "Tlie 
rfight QS," bLTt irs onE'^ c^e ep^de 
t^D far], r^nlty gaud vintchcd 

4ill tfie mnin ofies out Ihero. 
"Bailee" [afei]. 

*Wktnsa? 

TrtTOi-niaii llleritsdyktflfe^efts*jtJrx^ 
I've wdldioJ ‘■Thu QFIlii^i ' -ubDiri 
lOtJTKS Inmyilire. I heepasKIrHj 
peaj}le v.ihat I shodU watcn aiid 
Ihcfy Icll me- and I nevur get IhEd 
I t I w^rtcfied ^li«lebltotmat 


"Vlhlngs' show. It was -good. I 
tiofvjin 1 hni5hcd it yet. hiit I r-eoitv 
it. A lot nf repehrii^^ siviSf. tut 
J rcnlly li^r- tbo ^ hflrndec? ™d 
ai!ti^^ilYeygDt. 

Um^doktilB 

iiifivt««unft? 

MIKlBS H]Bh^iitsson^de^£<.ih^.ipSTgO 
Tve been watening Iwo mo^s. 
pcotty miKh 150 t^nesesKli: "Kuno 

Fu Panda 2'^afid~'Minians' LMithmy 
surl. I ^till tuvon'L ^isin Ihu fuiish cd* 
eidker Diie:. Ne*! hut Edd p^iuiiil, 

tie slarts running around alter 
40 fiilmjles. I -can't wait until I can 
see tne actual eiidlPKiL 

soon KNGIS4 RiPCireeoAuniBVPeit 

^SOTTTKIHG*iraA 


THE MEMENTOS 
YOU’LL FIND IN 
HAIVKS* HOUSES 

The goals. The Slanlev Cups. The 
parades r+othlng Fasts ro*flver 
imles-s Yi^?u ifemeriiljer tt. and what 
h^ttflrwoy Tor Elacf5hawKs [Hayers lo 
da 5Q than by taking home Ihelr awn 

pieces 4^ hi^totv? RedEve cauiftf it 
up ivllfi Uie Blacktiawks si tJkeIr 
ninth annual con vent*wir where Tarrs 
were desperate to get their hands 
on imevnorabllla. lo as^t players what 
Ihcy heap Idt Ihcfn5clv{:s. 

Trovorvai McfiBityh 

They da a nicU iliing whei'e rar v^Ur 
lIrSt gartic tfiey set Hup WilItJIku u 
llchelTrcpi Ihe game, a pucR Pvm 
Ihe game, a pfeture. 1 got Ihe actual 
lirst gjoal Ipuckktne sconeslieelftiofn 
It, thaw- tw^ pi?tur-a5. sarno oihsjT 
mcrncrablllnlrnm tlia Cup [tupI- A. 
couple things hena nnd there. 

M aixiis Km par 

Some sturr I've been saving. A Few 
pucks and slulF IKe tli^t llml mattei 
alolt&me. LFte Ithepuckirom tl!^] 
UrstWHl polntroptlnttieplayptlsa 
lew years ago f IrsTgKsal I got, I have 
nil 0-1 that stidt- ■ uaiially swt^ oiie 
stick ovuf y yanr. Big muments- Far 
mu. J Vu bL'^n doing ll back hamc In 
SiMcdan Iod, First goal tbura and stufi 

llke-Htat. 

Andlew Desjardins dWwardt 
OfrvlouslyJ think my Stanley Ci; 5 ? 
Jersey signed by the Team. I think 
Fll Ir^ije tlut. I haven't doiie it yet, 
buL I will do that J actuBlIy also 
have a pnex rroni eyei y series. A 
ptick from every last game or every 
series Tr-wn the Stanley Cup IZOIS 
mn]. 50 V\l probably do sometning 
with IhnT. Thase nna Iba only tv^a 
Ihings L'lt really keep for myscIF. I've: 
bought n F4!w Ihings uver Ihc Iasi 
few yeai s. I ha^^ otie Wotld Cup 
(phot^l with Mated- Leflhlev>{ and 
Wayne Grelzfcy celebi atJiig togetlur 
[signed hybotht I also have a Gordie 
Howe photo signed by him wm 
Ihe old Conn Sm ythe Itrophy], so 
I'll probably put thnt an my ivaJl 
snmavjhorL'- boa. 

Crlan CarviHlJ ^tT^-tYU-erTuaJ 
I pot a Few ptctiiEes up. Just ttahi 
my days here [111 Chicagol. Mainly 
JusI kind ol some ierseys and stuli 
NotWng^ rary like other things that 

arcdlsptiycd. 

NFMas: HJaliFai3san fdr/cjTH^mafTJ 
I dun't have my hausu- FilL^ Lvith 
hackjuyslufL Idofi'tlhlnkl i/nrallt, 
either. Tl>e only thing I need is my 
Etaiiley Cup rings and my Olympic 
sih'er medah ThalTs pietty much it 
larme- -sk 
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\ studs&duds \ 

But Kris Bryant wants 
to be a Pirate! (Kind of) 


By Joe Knowles i Chicago tribune 
Sure, the blue of the Cubs uniform sets off the 
twinkle in his eyes, but Kris Bryant covets 
another team’s colors. 

In a video interview with Major League 
Baseball during spring training, Bryant was 
among a group of players asked to name their 
favorite uniforms. 

“Can I say another team?” the ever-polite 
Bryant says to the camera. “Is that bad?” 

“I love the Pittsburgh Pirates uniforms,” 
Bryant admits. “I love their color ways.” 

Bryant has an endorsement deal with Ex- 
press, so he should know something about 
style and fashion. The 2015 National League 
Rookie of the Year and two-time All-Star 
appears on billboards around the country as 
an ambassador for the brand. But seriously? 
Those black-and-yellow bumblebee Pirates 
outfits? Say it ain’t so, Kris. 

“They happen to be one of our rivals, but I 
can like their uniforms,” Bryant says. “Their 
uniforms are nice and, you know, that’s one of 



my favorites.” 

Bryant’s No. 17 jersey— in Cubbie blue, 
thank you very much— ranks second only to 
Boston’s David Ortiz in sales for 2016 at MLB 
Shop.com, according to Bleacher Report. Bry- 
ant’s teammate Anthony Rizzo’s No. 44 ranks 
fourth while Jake Arrieta’s No 49 is seventh. 

No Pirates player ranks in the Top 10. 
Apparently, Bryant’s love for the black and 
yellow is an acquired taste not shared by the 
public at large. 



★ summer baseball ★ 

AT Mariners 

Tonight 9P 


WK 3 NSPORTS 

WHERE OWl^ PLAV 



Only at participating Jewel-Osco locations 


& STICK 


FOOD 

TRUCKS 


TflflPHV pSr:S. 

TTvp-flr.ij 


Register at 
FieldDayChicago.com 

Use code 'REDEYE' for discount! 


RECESS WITH BEER! 

Human Hungry Hungry Hippo 
Battle Balls Gauntlet • Rubber Buckie Sllngsbot 
Players Obstacle Course ■ AND MORE! 


(Ehicaao tribune 


THE SUNDJar CHICAGO TRIBUNE 


— X EVERY SUNDJOr 
Jewel\ through AUGUST 14 


CHICAGO 

CUBS 


Chimao Erribunr , #- 

sportsPlus 


W^nymi^yTWOrzjRsrici-'snacknut I - - j .i-. -J . 

itemsofany variety, 4 02. or larae*- . ■ " • ® 


Get an exclusive offer from 

Fisher Nuts 

on this Sunday's Fathead. 


^BLUELiZARD 

AUSTRALIAN SUNSCREEN 
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MONDAY’S SOLUTIONS 
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TODAY’S CELEBRITY BIRTHDAYS 

» Actor T rai Byers, 33 » Actor Benedict » Actress Vinessa Shaw, 40 

» Actor Jared Padalecki, 34 Cumberbatch, 40 » Actor Anthony Edwards, 54 


ACROSS 

1 Pork products 
5 Actor _ Albert 
10 Night birds 

14 Finished: done 

15 Milk factory 

16 Equestrian’s command 
to stand still 

17 Auction offers 

18 Evil 

20 Peculiar 

21 _ over; discuss 

22 _ a tux; pays to use 
briefly 

23 Stooge’s name 

25 _ person; apiece 

26 Gushed forth 
28 Utter failure 

31 Supermarket walkway 

32 Tempted 
34 Color 

36 Courts 

37 Tea sweetener 

38 Facts & figures 

39 Total 

40 Like an easy & pleasant 
job 

41 Actor James Earl _ 

42 _ for; seek 

44 Famished 

45 “Phooey!” 

46 Keep a cooking turkey 
moist 

47 From China or Japan 

50 Racer AJ._ 

51 Pounds: abbr. 

54 100th anniversary 

57 _-dish apple pie 

58 Desert fruit 

59 Web discount 

60 Consumer 

61 Lump of dirt 

62 Pushover 

63 Catch sight of 

DOWN 

1 Vagrant 

2 Zealous 

3 Like a busybody 

4 Last year’s Jrs. 

5 Actor _ James Olmos 

6 Paper that comes every 
morning 

7 Actor Van Dyke 

8 Irritate 



9 Storm center 

10 Proprietors 

11 Harry Met Sally...” 

12 Bewildered 

13 Be impudent 
19 Great fear 

21 Aspen or alder 

24 Pointed tools 

25 Landing place 

26 Cutting tools 

27 Devout 


28 Unravel at the edges 

29 Steady: fixed 

30 External 

32 Profuse: lavish 

33 Word of disgust 
35 Simple 

37 _ as: for example 

38 First word in a warning 

40 Wading bird 

41 Fair: equitable 
43 Subsided 


44 Actress Mills 

46 Dory & dinghy 

47 Current letters 

48 Official stamp 

49 6_12is2 

50 Italian auto 

52 Toot the horn 

53 Lively 

55 Fiber not 

56 Sports org. 

57 _ to: because of 


L* 



Glaucoma Eyedrops 

Interrupting Your Daily Life? 


ARTEMIS 



Do you feel like your eyedrops disrupt your routine? 
Participate in a study to advance research in dropless therapy. 


Do you have glaucoma or high eye pressure in both eyes and: 

• Are at least 18 years old? • Have not had surgery for glaucoma? 


Radiant Research is currently conducting a clinical research study on an investigational 
pain medication. If you suffer from chronic low back pain and are age 35 or older, you 
may qualify to participate. Qualified participants receive all study-related care and 
investigational medication at no cost. Reimbursement for travel may be provided. 

Call: 312-638-8056 


If SO, you may be eligible for ARTEMIS, a research study of a current glaucoma 
therapy being studied in an investigational dropless way. All participants in the study 
will receive active treatment in both eyes and be closely monitored by study doctors. 

Study-related medication, eye exams, and care for your high eye pressure will be 
provided at no cost to you. Plus, you may receive additional compensation. 

Your participation in the ARTEMIS study could help advance the future of research 
in dropless glaucoma therapy. 



Clinical Research 


Call 877 - 868-5810 
or visit www.EyeCareStudy.com 

to see if you qualify. 
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ChkagoAthleticClubs.com 


EVANSTON 

LAKEVIEW 

ATHLETIC CLUB 

ATHLETIC CLUB 

847 . 328.4553 

773 . 661.4999 

LINCOLN PARK 

LINCOLN SQUARE 

ATHLETIC CLUB 

ATHLETIC CLUB 

773 . 661.4998 

773 . 326.4122 

WEST LOOP 

WICKER PARK 

ATHLETIC CLUB 

ATHLETIC CLUB 

312 . 957.6833 

773 . 326.4079 


BUCKTOWN 

ATHLETIC CLUB 

773 . 326.4100 

WEBSTER PLACE 

ATHLETIC CLUB 

312 . 436.2434 

NOW OPEN 

STUDI0 1002 PILATES 

773 . 295.4323 


EMPOWER YOUR LIFESTYLE. 

LOVE YOUR RESULTS. 


JOIN NOW 

^0 ENROLLMENT 


Offer Expires 7/31/201 6. 


FREE PARKING AT SELECT LOCATIONS 


REDEYE I TUESDAY, JULY 19, 2016 




TUESDAY, JULY 19, 2016 I REDEYE 


12 



red hot 


rUtLTJ: DmTCHTAaHCV 


WFARF DEEPLY GRATFFUL 
FOR YOUR UNCONDITIONAL . 
LOVE FOR OUR SON. HE 
WOULD EE SURPRISED AT 
HOW MANY HEARTS AND 
SOULS HE TOUCHED. THANK 
YOU VFRY MUCH.'^ 


-Irinn and VihCcff Velclin, pnraiCn af Ihu lube ncEor AnCnn 
¥clchB^ in un opiui luElcr Ihuff EDok nuL ik full-pogc jd to 

prim iihllLe MolIvViTXd Repprt«r.a^cc4din!^tpe?hlliK. 
com "I rrsnk vsui to all haw sent itort^rs and 

tor "voi^ corrdotoncH Mntf ^■ord5 and to an 
cnmfilDOf^lrjfarnbn Ihnlifciaf aurdonr ?Kin. Anton/ Elinv 
v^rnto Anton Ydchir^ who plnyid Cbcki^v' m Ihc'ilar Trrk" 
tiiDMiL^.,LJiind l:i:;1 niDnlhat27af][LM' brnnippii^iEd byliiis 

in ris dri wr/av Our hearts ate bi eakuip tor IheriL 


Mad as a hatter 

&£iTed kit Samuel Cnpt 
CiimberlMftoti.swry 
T LiTibir> tes been as 

the Mad Haller, a "tiilent- 

LMd hypnclisL E4«njcrm9 an 
the edge ef inadiYess,’' in 
Ftox^s "Gotbani." according 
to-ew.ccm [iamualsMad 
Matter ftlll }atn the sTkwi' 
ftis the upcwiira tfilrd see- 

saa ntong wiEli □Hus' now 
cluMctarsMari>3 Fnln^nc 
(James CocpindlnX Valcriu- 
Vale rJanUe Chung) aiKl an 
cfdef Ppison Iw ^Maggie 
GehaO. Samuel recently 
starred as baJ diiv Owen 
*n "The Walhlrro Dead." sci 
T^eTe aflreadY used to hat- 
ing him "TanltiniTV' in to 
joburn l'#Vindnv,Si2pE.19. 


Can y«i Digu It? 

Besnil aur Jieai Is, Tir^ D|Ht Ese-env 
Ing to-’EJTsnre" Attera meli-at-hestsec- 
ofid season tfieFo.!{liltksdearlrig mi ref- 
its tfilrd (and l>QE>eti/l^' befter) attempt 


ArcDidlngED vullune.cDm, Diggs wil be 
plavii^ Qubrxa. a hiarv-^'d-la.^v- 


educated Ne^York c^^ndlnun 
"tocusesofi local pclltlca aid commur^- 
tv Issues -^hidi mspies Barack Obama 
c-cmpansofis" Vlfere alreadYsv^wnlna 



THEPPE^rr 

7 TIUb'£ hc^^ rrldi^ eplSDdi=i wtnt f\uw know tor Suri± *^ill ei Gi^^aSah 7 nf ''Ciairic n\ 
ThiOrlii^," ^fCCOrdiipg La f^W.catn. Ai^ if Leiig aabbed gE Ihr-et: vviiiJe IlgLdS hi 

wy^ef us ^^'asn 4 enodgpi. \j\ a gm punch H.BO al^ announoed that the new:seasoci 
won t ^lebtJt unbi sunimer 2017 a push back FriHTi 4 I-j€ usual April kJekorf. Shov^rurmers 
Da Mid BerfolT and D.B. Weiss had long leased that we were gettlrig dovv'n to our last 
few trijsto- too Sewn l^nockimfs but stfl this stings w^rsc toaTi htodor. HBO. 



He'f h^cic fontiie 
■mall screen! 

We'-wseen a lol of Ilia 
GovematfiT-aka actar-slaEh- 
tKtoY-bhilder-slasJvpfnitjclaii 
Arndd SitiwmcncgnKr- wer 
tin? but now woVc gctiirKl 

nn in^db Irek ,nt his'torervibi-i^ 
Vears." Sart or. Accordii^ to 
de^dllne^^. Schwai zeneggei- 
Is set to co-producea new e^ht- 
eptscKfe twurtor^ drarrra called 
’f^mpL'-^MtiKfi ts kwsety 

based wi fils -years spent 

pumping kan in a Vemucc 
9L^h gym. Thu-so'EC^ t^iilJ tH.*- 

saL in 19^ -'asa snidll 
bodybiilders birthed tJ>€ physi- 
cal lltness liiduEtrv ^ tiodY 
werslilp.IntliE Paciric Avenue 
brnchfrmt gym to.7l -lwts th^ 
tofnp^.“ DwiJlirK: Kg^rtod. 


Dh. we' w got -dirt, Get the scoop on yeur tavorlle musicians. act-^jrsarKl realrty tv^rs all day lor^ at redhyeftiricaigfMwi. 





